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Resumen 



The present invention relates to a formula for pudding flour and its making method, belonging to food- 
stuff technique field. Said pudding flour is made up of natural seaweed gum such as carragheenin and 
carob gum L. B. G. as coagulant (pudding stabilizer), sodium stearyl lactate SSL and monoglyceride 7- 
95 as emulsifier, egg, granulated sugar, oil, water and others, and through uniform stirring. Its 
advantages include natural raw materials, rich nutrients, and good colour, smell and taste. 
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Pudding flour 

The invention relates to food technique field, specifically to the formulation of 
pudding flour and its producing process. 

The pudding is a delicious, nutritional snack favored by many consumers. In the 
past the pudding coagulated totally by braizing eggs has a poor looking and texture, and 
can't be produced in batches. Some manufacturers perfect the appearance of the 
pudding using chemical additives that is harmful to the health. There is no report about a 
more desirable formulation of the pudding flour in the prior art 

The object of the invention is providing a new formulation of the pudding flour from 
which the pudding can be made with controlled hardness, appealing tastes and 
nutritional ingredients, which is adapted to batch production. 

The pudding flour of the invention is comprised of natural materials, such as 
seaweed gum e.g. carrageenin and carob gum L.B.G. as coagulant (pudding stabilizer); 
sodium stearyl lactate SSL and monoglyceride 7-95 as emulsiflen and egg, sugar, oil, 
water and others as well, all of which will be stirred to a homogeneous mixture. The 
particular formulation is as the following (by weight): 

Sugar 20%, skimmed milk powder 6%, carrageenin 0.4%, L.B.G (carob gum) 
1.2%, SSL (sodium stearyl lactate) 0.2%, T-95(monoglyceride) 0.2%, carotene 0.06%, 
egg 3%. hard coconut oil 6%, vanilla flour 0.05%, cream flavourings 0,02%, and the rest 
is water, about 63%. 

The formulation of the invention can be used simply mixing all the ingredients, but 
the resulted pudding is not the best. For a better result the pudding can be made in the 
following process: 

(1) emulsifiers and oil are mixed in advance and heated to melting: 

(2) sugar, skimmed milk powder, carotene and coagulant (pudding stabilizer) are 
mixed for use; 

(3) eggs are beaten up with a beater in water; 

(4) the mixture of (2) is added into that of (3), the results is stirred thoroughly 
before being added to the mixture of (1 ); 

(5) the resulted mixture is heated to 80-85 *C before flavors are added; 

(6) the mixture is homogenized by a homogenizer; 

(7) the mixture is then filled in the container, then sealed and sterilized, then 
cooled at last. 

The formulation of the invention is made up with natural material, using natural 
seaweed gum as coagulant to control the texture of the pudding for batch production. The 
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formulation of the invention is free of harmful chemical material, safe for human health. 
The pudding made according to the formulation and the making process of the invention 
is good in nutrition, appearance, smelling, and taste, and can be made into fruit pudding, 
coffee pudding, as so like, which will have a good marketting prospect 



Claims: 

1 . Pudding flour, characterized in that its formulation is as the following: sugar of 20%, 
skimmed milk powder of 6%, carrageenin of 0.4%, LJEU3 (carob gum) of 12%, SSL 
(sodium stearyl lactate) of 0 2%. T~95(monoglyceride) of 0.2%, carotene of 0.06%, 
egg of 3%, hard coconut oil of 6%. vanilla flour of 0.05%, cream flavourings of 0.02%, 
and water of about 63%. 

2. A process for producing pudding, comprising the following steps: 

(1) emulsifiers and oil are mixed in advance and heated to melt; 

(2) sugar, skimmed milk powder, carotene and coagulant (pudding stabilizer) are 
mixed for use; 

(3) eggs are beaten up with a beater in water; 

(4) the mixture of (2) is added into that of (3), the results is stirred thoroughly before 
being added to the mixture of (1): 

(5) the resulted mixture is heated to 80-85X: before flavors are added; 

(6) the mixture is homogenized by a homogenizer for 5-10 minutes; 

(7) the mixture is then filled into the container, then sealed and sterilized. 
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ftJ&O • 4%, L.B.G 1 • 2%, SSL ( %JHE9Ufetfl ) 0 • 2%, 

T - 95 (*^J») 0-2%, MW^mO - 06%, ^3 %, *<ffcffi^?ft 6 %, 
#j£#0 • 05 %, #5&##0 • 02 %, tR63 %. 

CD, «Fftik»J^ttttSi5fe«^, jtofeftX*ft#ffl; 

®. #©WACD, at#*&*3WJjPA(D9I; 
©. in**M8o - 85riDA#l4; 

®. ««iW5 - 10 fl-ffc 
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20 % , mkfMSt 6 % , -£mSL 0.4 % , L.B.G ( ) 1.2 96 , SSL 

( «jj&sm«Hrt > 0.2 % , t - 95 ( ) o.2 % , m&b* o.o6 % , mm 

3 % . WW*?* 6 % , 0.05 % , 0.02 % , 63 % . 
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